
@ T H E  D U K E

MAINS 
PROPER PIE 
Proper Mash, Proper Gravy,  
Glazed Carrots & Cauliflower 
£18

BABY BACK RIBS 
BBQ Sauce, Mini Corn on the Cob,  
French Fries, Mini Beetroot &  
Feta Salad 
£18

KEEMA LASAGNE  
ITALY MEETS THE EAST! 
Tender sheets of Lasagne with Indian 
inspired Minced Lamb, layered with 
a Spiced Tomato Sauce & Cheese 
Crust 
£16

INDIAN BUTTER CHICKEN 
Created from scratch with our own  
unique blend of spices! With Basmati  
Rice, Pitta Bread & Mango Chutney 
£17

CAJUN SALMON 
Julienne Vegetables, Wheat Noodles,  
Cajun Style Sauce 
£17

MUSHROOM STROGANOFF 
Basmati Rice 
£15

MEDITERRANEAN  
VEGETABLE LASAGNE 
House Fries, Dressed Picked Leaves 
£15

STIR FRY	 VEG/CHICKEN 
Crisp mixed Peppers, Mushrooms  
& Onion in a punchy Hoisin Sauce 
£14/£17

FISH & CHIPS 
Fresh Hake, Hand Cut Chips,  
Garden Peas, Homemade Tartare 
£17

CHICKEN FORESTIERE 
A delicious & rich creamy casserole  
of Chicken & Wild Mushroom with  
Guernsey Mash 
£17

PORK CHOPS 
With Glazed Carrots & Parsnips,  
Guernsey Mash & a Roquette  
Cider Jus 
£18

Please ask  for our TABLE D’HOTE MENU  from just £20 for 3 courses 

PLEASE MAKE OUR TEAM AWARE OF  
ANY FOOD ALLERGIES YOU MAY HAVE.  

MOST OF OUR DISHES CAN BE MADE  
GLUTEN FREE.             

Gluten

Celery

Crustaceans

Eggs

Fish

Lupin

Milk

Molluscs

Mustard

Nuts

Peanuts

Sesame seeds

Soya

Sulphur dioxide

FOOD ALLERGIES

STARTERS 
BREAD BOARD  
Posh Bread Rolls, Pickles, Roasted 
Garlic & Guernsey Butter  
£5/£8

SEAFOOD COCKTAIL  
Mixed Seafood & King Prawn on a 
bed of Shredded Lettuce & Piquant 
Cocktail Sauce 
£8

TEMPURA CALAMARI 
Deep fried, golden & delicious!  
with Lemon Wedge & Citrus Aioli 
£8

FISH TACO   
Golden Fish Tenders with crisp 
mixed Vegetables, Cocktail Sauce  
& Sweet Chilli 
£9

SOUP  
Enjoy our freshly made Soup of  
the day 
£5

CAULIFLOWER MANCHURIAN 
Deep fried & crispy Cauliflower in  
a hot Chilli Sauce with Spring Onion 
& Coriander 
£7

BEETROOT & FETA SALAD  
£7/£14

CHICKEN LIVER PATE  
With Roquette Cider Chutney, 
Guernsey Butter & Toast 
£7

FROM THE GRILL
All of our STEAKS are locally  
sourced, aged for a minimum  
of 28 days 
Served with Confit Tomato & 
Mushroom, Onion Rings, Peppercorn 
Sauce & Chunky Chips

Add a Skewer of King Prawns £6

THE ‘DUKE’ BURGER 
6oz Prime Steak Burger, served on a  
fresh Oven Bottom Bun with Cheddar  
& Bacon, fresh Dressed Salad, Onion  
Rings, House Slaw & Hand Cut Chips! 
£17

DOUBLE IT UP! 
Add an extra 6oz Burger for just £4

CAJUN BRINED CHICKEN BREAST 
Sriracha Mayo, Cajun Fries, Mini Corn  
on the Cob 
£16

SPICY BEAN BURGER TOPPED  
WITH A FLAT MUSHROOM 
Tomato Salsa, Guacamole &  
Vegan Mayo 
£15

8oz Rib-Eye 
£28

8oz Sirloin 
£26

DESSERTS 
ALL £7 

BROWNIE 
Rich gooey Brownie with  
Chocolate Chips & Vanilla Ice Cream

CHEESECAKE 
Please ask for our Special Cheesecake  
of the day served with Guernsey  
Double Cream

STICKY TOFFEE PUDDING 
The Classic! with Guernsey Custard

LEMON POSET 
A silky smooth Citrus Set Cream,  
with Shortbread Biscuit

SELECTION OF ICE CREAM  
& SORBET 
Ask for today’s choice of 3

CHEESE BOARD 
Locally sourced Cheese & Artisan  
Biscuits with Celery, Grapes & Chutney  
£10

SIDES 
ALL £4
Hand Cut Chips
French Fries
Buttered Basmati Rice
Buttered Vegetables
Guernsey Mash
Onion Rings
Garlic Bread

Cheesy Garlic Bread   	 £5
Bread Roll & Guernsey Butter  £2


